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Why We Are Thankful!
WE arr thankful, here in The Tribune

Inatitute, that we h«ve . job so

big thnt it keeps u» on tiptoe to

rr.cfliure up to it and so well worth doing
that we can never seem to catch up with
ita possibilities.
We are thankful for the men and women

among our readera who keep u» on the

alert by close scrutiny and intelligent criti-
ci»m; men and women who do what we

recommend and expect us to live up to

the last inch of what we say.
We are thankful for the will among

women to get a firm grip on woman's
tiaditional job and handle it better than
it was ever handled before. We are trail-
breakers for the application of modern sci¬
ence to common sense methods of house-
hold efficiency and economy, and we have
to step lively to keep in the lead.
We are thankful, women in the office

and women in the home, for the chance
to do our share in working through the
turmoil of war conditions to better things
than we hnve ever known, and for the urge
of the spirit that bids us do a little better
than our best!

M. IRW1N MacDONALD.

A Domesticatcd Headlight
WHEN the Hotpoint Hedlite Heater
was- sent tO The Tribune Institute

:.tory for testing it seemed to

every one concerned that the best way to get
an accurate report was to try it on the Insti¬
tute baby.

Hii approval was prompt and unqualified.
In fact. it was with difTiculty that he was re¬

st rair.ed fn rn *'t rvont'y embraeing the brilliant
thir.i- invitingiy and threw such
a plcasant warmth in the direction of his little
chair.

Further i -:perimentation proved that the
baby'- judgment was entirely eorrect. The
Hotpoint II- Hite Heater li a good deal like
having a little tame sun in the house. The
howl-liko. brilliantly poliahed copper reflectfer
multiplics by many times the light and heat
coming forth from the ipool-ahaped heating
glemenl ntre. The reflector ia mounted
upon a jHamond-ahaped frame of preaaed steel,
platid with poi: I, which, in its turn,

.. nicl-ei-plated steel
al with a circular ia.-o.

A hinped wire frame over the face of the
refleetar .'cts a good deal like a fender in ward-

ing off inquisitive little finpers. At the hnck
ll a handle for carrying the heater around
and a socket th«.t provides a connection for
the t«n feet of flexible cord with separablo
plug flttachment, which may be used with any

convenient larap aoeket or base plug.
When the current is turned on the heating

element glows with an intense ch.rry red, whirh
is reflected from the concave surface of pol¬
ished copper like the hcadlight of an auto¬

mobile. The frame is adjustahle, so that the

rays can be directed either parallel with the
floor or diflgonfllly upward.
As a potiflhlc heater U> he used in a chilly

room. or in those exasperating days just 1..-

fore the steam is turned on in the fall, this

little atTair ia moat desirable. It eoata only
6 cents an hour te operate with eleetric cur¬

rent at the rate of 10 cents per Idlowfltt hour,
and it can be tucked away in any eorr.er when
not ta Oflfla

Made by the Hotpoint Eleetric Heating Co.,
Ontario, C?.!., and 147 Waverley Place, New York

City. Hotpoint Hedlite Heater. Price, $7.50.
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OKN MEAL GEMS
1 aga 4 tenspoon salt

rlour
iona baking 1 cup sour milk

| aad sugar together. Dissolve soda In
Bifl the meal, flour,

baking powder Bl ;,dd to the
.horouj-hly and turn

.n»r, hai pem par; -i hot oven

about . .'-.:rty minutes. Mrs. W. A.

R., W; !<.. a,
In this rccipe we use a small proportion of

. to the amount of corn meai, and thu* help
to coriFcrve thc wheat ?upply. This rccipc will
make nine muffins nnd eoata 13 cents.

BUCIWHIAT DROP COOKIEfl
** cup margarine. % cup Tvjckwheat.

cun eugar. '..up white flour.
teaspoons bukilig pow-

'» cup milk. dar.
pooa lemnn juice. '4 tcaspoon rs.lt,

1 cup chopped nuts,

Craaai fnt ar.d sutrar. Mix and aift thc buck-
'. white flour, baking powder an.l salt. Beat
oi add to fat ard su'tar. Add to thoae tho

dry Ingradieata and milk altemattly, and finally
thu lemon juice and aata. Drop by teaspoonfuls
on well oiled baking pan about two inches apart.
Bakc ! fteen minutes in a modcrate oven. Mayor'.*
Pood Aid CoanaitteOa
This racipa J-ialda forty of the mo.st delicious

eookiei ItBaginable, Muckwhcat is ukc.1 to

.ave the wheat. It also addg much to the flavor
and .-haracter of the cookies.

Rctcrics of a hnchc-

lor: At the end of a

long, hard day a nt.tn

flkea tn sit hy the tirc

and dream of ivhai

mi'.'ht hate hecn. lf

hc has no tirc. thia

glon ing copper heater

is lhe next beai thing.
The only drawhack in

this case \*as the de-

sirc of the youtut m;m

to pick it up.

D
A Pan That Make* Globular Pancakes

1I> you ev,r try to make Daniih pan*
eakeal They nre deliciooi and are

eaaily made if you hava ¦ Daniah cake
pan.

¦ rule. only Danei are ncquninted with
cakea, and until recently, when it was

I to the Wagner Wara family, tbe cake
pan could he obtained only in Denmark.

It il I POOnd plate of heavy, smooth east
iron, with little nrelli or aocketa, whicfa are

perfeet hemiapherea in abape. A atrong iron
to the plate enabli i one to

handli it ¦ eaaily aa a frying pan.
Like ;i frying pan it ll made primarily to

.: tiie top ractly over

tip tjpp flame or gloaring eoili i;' II ii a p.as
t into one of the ordinary

round openingi on tlu top ef ;¦ coal range.
Iatter for Danilfa c;ikes is madl ex¬

actly lika i paneake batter, with ¦ double al¬
lowance of baking powder. The pa
thorouphly, plentifally graaaad arith marga-
rine, drippinga nr ar.y otfaer fat commonly used
for tha purpo.-e, and the batter poured into
the round | -orisely as paneake batter
ifl poured over a griddle.

Then, if you are Dling a pws stove, turn
tfae beat half way doam and the cakes will
puff up into round balla. When the brown

ihowi around the dHgei and the top is

full of "dimples," loosen each cake with a

small spatula or a very thin, flexible, steel
fcnife.a curved grapefruit knife is admirable
for this purpose.and turn it upside down. In
about two minutes the top half of the ball
will be slightly browned and the cake done
throuph.
To serve, break the eakes apart and spread

with butter and ipple sauce, or put in a dab
of butter and pour maple syrup over them.
They look like ball-shaped popovers, but the

inside, instead of beinp hollow, is tiiled with
a light, porous sponpe.

Danish cakes can be made only in a Danish
cake pan, but the cake pan can be used in the
oven for baking any kind of cake or muffm
that is ordinarily cooked in an iron mulTin pan.

Made by the Wagner Mfg. Co., Sidney, Ohio.
Danish Cake Pan. Diameter 9 inches. Price, 65
cents.

A Kettle for the Five o'Clock Tea Table
TO THF woman who enjoys a wel!-ap-

pointed tea table and a never-faiiing
supply of boiling water for that con-

stant replenishment of the teapot which is
Bflflflflflflrj fll friends come and go, the Hotpoint
Tea Kettle is really the last word in con-

venience.
It i.s a beautiful little kettle of the favorite

short, squat shape that is so "quaint," and is
mounted upon a small stand which, in its turn,

Xext time you want

to cut lemons.oranges
or grapefruit try this

razor . s li a r p glass
knife that wttl neither

corrode nor stain.

This 1% thc Danish

take pan that makes

globular pancakes. All

you have to do ls to

pour ln the batter,
wait until the cake

puffs to a ball and

then turn It upside
down. It Is not hard. *._.

rests upon three little feet made of fibre,
which protect the table top from the heated
metal.

Roth kettle and stand are made of steel,
brightly nickel-plated. The heating element,
which is in the form of a small cylinder, is
mounted in the bottom of the kettle, and care

must he taken that it is completely submerged

while the current is on. In the back of the

ste.nd is an attachment by which connection

may be made with any lamp socket through
the six feet of detachable cord that comes with
the kettle. With electricity at 10 cents per
kilowatt hour the cost of operation is 4 cents

an hour. In the test given in The Tribune
Institute five cups of water.which is the prac¬
tical capacity of the kettle.were heated from
tap temperature to boiling in thirteen minutes.
Made by the Hotpoint Eleetric Heating Co.,

Ontario, Cal., and 147 Waverley Place, New York
City. Hotpoint Tea Kettle. Price, $10.00.

Cut Orangea and Lemons with a Glass
Knife

HOUSEWIVES who make their own

marmalade know well what a nuis-
ance it is to be perpetually sharpen-

ing the steel knife that constantly dulls with
the acid of oranges, lemons and grapefruit.
and also to scour the black stains from the
same knifo.

Therefore the Jackson Sanitary Glass Knife
ought to be a very present help in the mar¬

malade season. It is quit. a large knife, nine
inches in length and with a blade that at first
sight seems rather thick and clumsy. But this
sime blade has an edpe like a razor.an edpe,
moreover, that will not dull. The glass is
pround by special process into a very deep
bovel, and for slicing citric fruits it is a won¬

der. It can be used for ordinary pceling as

easily as a vegetable knife, but its long suit is
the swift and easy slicing that takes in peel
and all.

Its only drawback is the fact that it is as

b*-eakable as any other glass article. The
thickness o. blade and handle saves it from the
ill effects of an ordinary tap against table or

Prices Subject
to Change
Without
Notice

dish, but if it fails to the floor its owner's
next move is to sweep up the pieces.
Made by E- S. Pease & Co. and Associate Fac¬

tories, Buffalo, N. Y. Jackson Sanitary Class
Knife. Price, 35 cents.

(Other articlea which have been teated
and endorsed by The Institute are shown
in The Tribune Graphic)
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HOT WATER SOP"

By MABEL RUTHERFORD BLITCH

//"¦" DOAN* want no moah bread puddin'!'
I protested our imperious blue*-*)*

Baby as Aunt Riar entered the dinia*
room with the dessert.
"Law, chile." replied that dark individual

with the freedom of a good cook and a var*

good cotton hand, "in onr wah times" (Aub
Riar always calls the war betweefl the stata
"our wah," evidently diiowning the preier
one) "we young-uns had to eat co'n bread as'
grits one day an' grits an' co'n bread da ner1-
and powahful glad to git it, toi ; an' /ou-aU
gits yo' stale bread lixed up fancy-lak, an' j*'
hollers. Sho!"
We had a visitor that day, a man who h_j

come to inrpect our cattle as a pro-prctive pot-
usual midday meal; after the manner of
of Southerners, I had invited him to share ou
usual midday meal; after the manner d
Southerners, he aecepted. Nevertheless, I
didn't want him to think we had bread pud-
ding for dessert always, so I endi avored to n-

lence Baby with a mild "We have to use thi
stale bread some way, and you won't «at
crusts."

"I got curly hair; I doan' need to ea* crusti,"
Baby assured me solemnly.
As our visitor laughed frankly the situatie*

was relieved of embarrassment, and then hi
spoke, meeting our gaze in the clear, direet
way hc had:
"Did you ever eat 'hot water -op'?'' he in-

quired, with a smile, and as we replied in thi
negative he resumed: "When I was a boy w-

were wry poor.lived in Bfl attk and all that
sort of thing. Mother wai a widow, ar.d, tfttr
the fashion (rf widowa, ived muehout
of little. Like Baby here. I hated crusti, bu:
Mother had a way of making a rather Umpt-
ing dish. She would till a bowl half way with
broken pieces of stale bread, put a lump of
butter on top, pepper and lalt to taste, and
then pour hot water over it. You've no idea
what that butter, pepper and sa!t and hot
water could do to that bread! Really, it ii
quite an appetizing d:sh, and u>iy lillinf-, and
as for economical--well, that's it! *******
please m;iy I havo some more of that delicioui
pudding?"
EDITOhTS NOTE: The _r»,.r.*'.'/¦ tcientitt

0/ The Tribun* tnatUut* r the rtal
cxcellence of tlu-* prii otk a* tt
tn*te nnd nouHehing qualitiee. For eUldrt*.
though, it u-oidd be h*tt* t tn pour hot mtli
over the bread irtxtcid of lint water. Anotktr
variatinn would be a broth obta ned from bou-
ing a potxp bona o>- lafUever frWagntenta oftntat
with a little eeaeoning and oni n tmd u.<ingtke
in place of the water or milk.

MENUS THAT HELP THE FOOD ADMINISTRATION
Br V1RGIN!-' -RTER LEE

>¦ « >ITH only aliowed for the

Vv uble **p . »nd a h»nks-
giving .tini'ir to be planned for

thi* week, the prudcr.t housewife, anx-

ious to keep arttkJa her budget. must

flgure vrry tlaBBlj Hclps toward thin

desirable end are the use of cold stor¬

age eggs for all rooking purpo-e-., ex¬

cept the arratrbled eggs served for

Saturday'* breakfast; tfl purchase the

(,r..de ll milk for 11 cents a c_iiart.
carrying it home in your own eontainer

and to m_kr use of the nut butter.

oleomarg.rine or home-clarihcd fats to

the Bldaataa <f butter for all except
table _«¦

,.,
latter rostly Ineredient muvt be

.ut ln a n-minium; wha-n . tttU gravy

panics the me il and the .._--
rd with fat in some

form it nr.as te omitt.d entirely.
The holiday dinner. while not elab-

orate, v. iii t.e f«.un.i axcaadlagly K'»od.
Make Ihe t>i-'i:ts from part whole
wheat and part white flour. and use a

Int!.- -<>>.;.-.<-, Ifl plne* >.l wugar when
¦irep-ring i!.e taadfad puot t patateBB.
Meat is used onlv twfcfl during the

week; the r-ibhit on Thanksgmr.g and
the »e»l and r.c-«tt,ut loaf BB Sunday.
I ... fUh meals are planned, counling
the nysters sar.ed nn I u. s.lay.

'Ihe remalnder ol Ihe frirassee of
rabbit is utih/ed in th.- game pie for
Katttrda)'* lur.<-..e<.n. As a ver> small
Buanttty of meat may be used In this
recipe, it will _n«wrr if there ia not

moch "left over" from the holiday
ciinner.
Two meat suhMitutes are given and

the macaronl Milanese will he found
parti. ularly ht-arty. Thc rccipc for
thi" ls Included, and it is vouched for
by a noted Italian cook as will as my
btlf, who have p« rM.nally tested It.

Market suppli'-s for thc week will
include at the butcher's five pounds of
rabbit, cost 11.25. and one pound of
veal for the loaf, M cents.

At the fish market, one pound nnd
a half of pan li-.ii at Ifl cents a pound,
one pint of oystcrs, 30 cents; one

pound and a half of codfish at 1.1
cents a pound and two pounds of had-
do. k at II cents a pound.
Twelve eggs (cold storage), .2 cents

a do/en; three strictly fresh eggs, ..

cents each: six quarts of milk at 11
cenls a quart. two pounds of table but¬
ter at ',2 cents a pound and half a

pound of margarlnc or nut butter for
cooking, at tfl cents a pound, will be
required to follow the inenus as ar-

ranged. As a further help in planning
the economic.il holiday d".n< r, -...-< i.il
prices are given for that meai.

Soup. II cents; rabbits, |1_S8; bis-
cuits, 10 cenls; candied swect pot_-
toes, 15 centa; h'.me-made currant

j.lly, 7 cents; home-ranneil peas, 15
rents; relery, 20 cents; mork minre
pie, 25 cents; cider, 11 cents; coffee. 5
.enth. Total cost, f*J*a\
The dinner Is planned for six per¬

sons, and not for four, BB that one

or two guests may be asked without
Increasing the expense.
Approxlmate marketing prirea for

the week should run at about the foi-
lowlng iigurea:

BCONOM V l

Cost Is $3.00
a Week for

Back Person

Rufcher's bill . $..__
I ish hill . 1.1.7
Kutter and margarine. 1.11
Milk .M
l-gafs .II
(iroccries, including fruit and

vegetables . IM

Total .S12.0H

Tested Recipes
1KISH POTATO ( vhi: WITH RYI

MK Al.
THIS is a delicious hot hrend when

properly made. Placa ln a mlx-
ing bowl one cuplul of creanty

oid Baaabad p«>taiocs. \,\,\ om* cnpfnl
end a half of rye flour, half a tflaapooa-
ful of s«li und two IgBspooasfal <>f
baking powder. Kub in with die tin-
ger tlps p srant tablespomiful of clarl-

rill. MENUS given this week are based upon a food
budget wklcb allows $12 a wauk for a family of four.

Theae, like thc amptat aaawwa huscd on an c\-

puttdltwra ni $16 * wauk mr thc ...-¦_/ supply of thc same

nuoibuf oi putuaua, ara ioumled upon the advice Mr. Hoover
i- oodeai orlttg to \mpraaa upon the nltada oi Aaaarlcan house-
wlvaa, lawxpanalva dlaha* nre ehuagn kuxauaa tha high cost
oi living is ¦-. scrioi:s problem that no one can atiord to
ituvirc lt. I hc toodatwtla employed are (hose whieh we are

urge! lo COnaunta ai home in oider to increase the supply
oi ataplaa ntJudad i>y our Pllle* nnd hy thc lamine-str'uken
COUtttrle* Ol Eutopa. *Yatt as you Will see. the menus are

neither in«uftii ieiit nor monotonous, and all thc necessary
food i.'./ius ara prwtM***1 at gncM mcal.

I'ipiI beef dri|!|)inn nnd 44p| wltti odd
swc't nirik io .1 i]..n;,'ii thnt caa be baa*
rilrd. Haadlfl Bfl little Bl Bflflfllble' roll
r.nt lightl) nn tlu1 bri-nd baard) ihapi
into ¦ circle .ind laj in n greaflad paa>

Cal in wcdifc-Khaped piece*. bruah over
4> ith ¦ little BBtlted maritarine and b.-ike
in | quick 044-11 until ertsp and liri)44n.
Thifl rake ia to be nplit open and served
«ith hulter.

FOOD VALUE:

Fach Meal la

a Well Bel-

anced Ration

MACAKONI MILANESE
This la nn old Italian recipe. Boll

half a pound of macaroni for half an
hour; riii.ii1 in cold vtater and drain.
I'i.i In two tablespoonsful of olive oil
or «>ther preferred shortening into a

pan; «lien hot, add lv»o mixed canned
piflMBtaei and one small im'on linely
chopped. Shake o\er a moderate heat
until the onion Ifl soft; tl »n add one

pint ol solid canned tomalocH, one

laaapOBBfal Bl snll. nne saltspoonful of
paprika and Ihe lamr of sugar. (over
the pan and simmer gently for twenty
minutea. Add the mararonl, turn all
into a dl*h stiitiihle for servlnir; let It
net very hot nnd serve. thicfcl* du.ted
Hith ("rated cheese. About nne-quarter
of n pound of cheese U the right pro-
portion to u-<..

ELECTION CAKE.
Thia cake recipe come- from Con-

n4-cticut and the formula date* fnim

Colonial daya. Hnjin m.kiner it earh
In the afternoon. ll should he baked
at leaat two days before using.
Cream one cupful of blended chicken

fat or clarified beef dripping and mar-
garine with one cupful of light*fcffBWB
sugar; add one pint of r-wcet milk, hall"
a cake of compres-ed yeast dissolved
in a few spoonsful of tepid water and
-ntlii ii-nt aifted flour to form a siiff
baller. Beat the mixture well, rover
and let stand In a warm place to rise.

At night, when 4ery light, fldd two
well-beaten cfrgs, half a teaspoonful of
salt, half a teaspoonful each of ground
mace and nutmeg and additional tl-mr
to make the conslstency of cake batter.
Again cover and let stand overnight.

In the morning. add a cupful of
seeded raisins, half a cupful of sherry
wine, a few drops of roae extract, two
tahlespoonsful of rinely shredded cit-
ron and the grated zest of half a

lemnn. Beat the thick batter \igorous-
ly: add a pinch of baking soda dis¬
solved ln a teaspoonful of hot water;
hi-t again and pour into a large pan
lhat has been lined with grcascd paper.
Let it stand until the loaf ha- doubb-d
in size and hake slowly in a moderate
oven.

FRICASSEE OF RARBIT WITH
B1SCUTS

Cut two small rabbits into pieces
suitablo fur serving. \Va--h well and
soak in cold water for half an hour
to draw Ihe blood. Senr over the
meat quickl) in a little hot pork or

bacea fat and cover »vith b<iiling water.
Add a few chopped celery tops, a bay
leaf, a sliced onion, a diced carrot and
half a teaspoonful of poultry season-

ing. Cover th? keftle elaati**, ttrht
lo the beiL aaaaaa 441th aah and **.

prika and sintrri'-r gflatl* until tht *****
is rer) teader. Strafi af (hc *******
there should he a geaeraea pini*******
to il two tnblespoonsful of carra*»
j»*ily, one taMcapooafal of w'eeeag***
slurc same and a thickening «t>mpo***
of one heapiag laMaaaeaBBBl .'

browni'd flour mived to a P»"'* *"*
cold water. Btir constantly un,1'Jvf
sauce boils nn I pour o4cr the ra»»**»
which h ancr.l on r.ot ba«W
powder biacaita, suiit open.

A WIMK.i PB1 IT SAI.AD
MU together the jellow pul,i tra*

one UUgB 0r.1r.gc. one diced bana**
six chopped Maraschino cherriea. fo*r
shrciiilni datflfl .md a few BBl mt*Ul
llcap iri(li4ii:;r! portloaB, BBCi ¦ J
4.,U|)I<1 ot rlflB kttBCfl Ica4e*. cip *****

a tabl.gooBftal -if **a*"fl»aaaHMJ *****
without mu-l;irtl. aad ten* «*e"J ctT
HOT CAME PIE WITIi I'l'TATU

( IM ST
As rabMta are aet ren meaty. th***

will probabl) obIj be a i-mall <i«n''*i
.f th> meal lefl trret ttam the hollW
dinner and an aPP''tizln« lltlM P" "

lunch. on will bl :he lu.-t wa) to aw

Strip all Ihe meat from the bo***
and cut il ui MfJ MBall W"K_*>-__i
raage Ib a uaall bal af *.«*. {3
arith aama at ine gia*T. B"aa » .'",.
rhopp-e ..." a* bbmJ c.ria* VA* .
.1 crust madc irm.i ibaflBflB ***** tr*

Joea. -..;,..... ,| with salt and D-PpW
and .nriil..! with a .¦n'"*""*'*?.""^
melted nanrarinc and one lighl') ***M
,., Bgg. H:kc ll B hol o4*n *****
.ri.wi. and iri.p.

Monday (Wheatleas Day)
URKAKFART

I'snned H*ked Applea
(with n.aple aurar)

IrUh I'otato ( ake with Kye Meai
| offee

liVCDM
Vegetablr ftalad

Thin ' orn Krrad < oroa
Klie ( ompote
IHVNKK

Frled Panh.h Tartare ftaure
Haked l'irl*U,ru Strwed 'loir.at.ir_

t anned Fruit Junket

Tuesday (Beefleaa Day)
RKEAKFAHT

Stewed Dried Fmlt
I BCOOkcd < ereal

Milk Toast CaaTaa
I.I NCHFON

E*ea!lope<l Oysters
Thin Kye. Ilrrad nnd Hutter

( elery (ainger ( ookie*

IIINM.K
' elery Rouillon

Macaronl Mllanesr
Hpinac i. w ii I, Kgg

Daap Apple I'l. Fairy llutter

Wedneaday (Fiah Day)
¦SIAIP_JT

Cuokofl C_T#a1 vith Shredded Unfes
Raised l.raham '..lis Cotoo

I.l M IIKON

Corn I'ritter- S.mcI i'nkle
Kehe.led Rolla

Sllccd Offlagaa wiih < ...oanut

IMNNF.R

Crcamrd i odflah mu Oratlfl
I'ntalo Balll .'d, l, red Itreta

l.i ttii. e I r, ik h I .,<.-.-.in|{
( Im. olnle IJJa.if M.iti.c

Thursday (Thanksgiving Day)
MIAIPAfT

Hnlvcd (ir ipi'frtiit
Ceroal W'ndles Money

t'offee

LUNCHEON or si ppn
Rnked Reans I'lckl.tl I'caches

lirown Rread
Flectlon Take Canned Fruit

iunni-.r
Tomnlo Soup iu iiix.nl meat)

Pricaasec <>f Rabail with Blscalta
Cbi .I .-.I shi.-i pMatoaa < Brraal J« n>

I'cas ( rlrrv
Mork Mlnce I'ie Cider

CaaTaa

Friday (Meatleaa Day)
niAKPAfT

I'rescrvcd Apples
I'ncooked l er.als I'opovera

Caflba
l.l'N. IIKON

I'urce of Rean
(l.eft-ovcr Reans)

Crnulons Rye Rread
FruU Salad Cake

DINNKR

Vegetnble Soup (Without Meat)
( heesn SoulMe K.callopcd I'olaioca

l.imalo and l.olluoe Salad
Nut Cuke I'u.ldln., Maple Sauce

Saturday (Wheat lesa Day)
BREAKFAST

Sllred Orange* and Bananas
Serambled Eggs with Vcgetablea

Itice Gema Coffee
(from rlce flour)

U'NCHEON
Hot Game I'ie with Potato Cruat

(left-over rabblt)
Reheated Gema H_k.il Applea

DINNER
Brown Soup

(from rabbil Ihhi.-s iinil gravy)
Brolled lladdock

Maslied Brown Fotatoflfl
Htrlng Beana Celerv Salad

Grape Juke Hherbel

Sunday
RRKAKFAST

Stewcd I'runes wtih l.emon Sllce*
Rrown Rre^d ( ereal

Ruckwlu-af Coko* MapleSyrnp
t offee

I.l NCHFON OR Sl I'RER
. ish Timbalc-
(left-over li-h)

Thin Ry. Biaad and Rutter
i.ettuce Salad

Sour Milk ..ingerbreaa
DINNER

Cream of Corn Soup
Veal «nd Chestnut Laaf .*.«'..'

,.
Reked Sweel PflteteBS tarruia

Apple Tapioca


